
    Happy
HOUR

3 to 6 PM at Tavern Bar High tops (except Saturday)

SMALL plates
Bay Scallop & Clam Chowder flamin’ hot oyster crackers   8. (d,g,s)

Soup of the Day chefs daily creation   7. 

Lager Battered Onion Rings spicy mayo   5. 

Chopped Salad iceberg, tomato, cucumber, radish, blue cheese, applewood 
bacon, buttermilk blue cheese dressing, smoked tortilla chips   9. (d)

IPA Battered Wisconsin Cheddar horseradish dill aioli   8. (d)

Local Steamers  great bay littleneck clams, baby spinach, tomato, lemon 
garlic broth, parmesan crostini   10. (d,g,s)

“Buck-a-Shuck” Oysters Barnegat Bay   1. each (s)

Chicken Tinga Quesadilla queso fresco, white cheddar, mole sauce, taco 
shop carrots   10. (d,g,n)

Blistered Shishito Peppers sea salt, white soy   8. (g)

Crispy Rhode Island Calamari fried hots, arugula, green tabasco aioli   10. (g,s)

Lacquered Chicken Wings sesame, thai chili mayo, crumbled blue, scallion   
10. (d,g)

Pulled Pork Sandwich house bbq, caramelized onion, white cheddar, slaw, 
brioche roll, fries   12. (g,d)

Crispy Fish Sandwich tartar sauce, brioche roll, lettuce & tomato   12. (g,d)

Salmon Cobb  wood-grilled salmon, tomato, avocado, egg, bacon, blue 
cheese, dijon vinaigrette   15. (d,g)

House Made Pasta of the Evening  appetizer or entree   10./18. (g)

Pan Roasted Local Scallops  (2) parmesan farro, butternut squash, black 
garlic, sage brown butter   16. (g,d,s)

Tuckers Tea, Tuckers Tikitini, Well Drinks   5. 
House Wines   4. 

Coors Light, Yuengling & Blue Moon Draft Beer   3.       

No happy hour on holidays 3.17.21

No Shower

3.17.21

    Happy
HOUR

3 to 6 PM at Tavern Bar High tops (except Saturday)

SMALL plates
Bay Scallop & Clam Chowder flamin’ hot oyster crackers   8. (d,g,s)

Soup of the Day chefs daily creation   7. 

Lager Battered Onion Rings spicy mayo   5. 

Chopped Salad iceberg, tomato, cucumber, radish, blue cheese, applewood 
bacon, buttermilk blue cheese dressing, smoked tortilla chips   9. (d)

IPA Battered Wisconsin Cheddar horseradish dill aioli   8. (d)

Local Steamers  great bay littleneck clams, baby spinach, tomato, lemon 
garlic broth, parmesan crostini   10. (d,g,s)

“Buck-a-Shuck” Oysters Barnegat Bay   1. each (s)

Chicken Tinga Quesadilla queso fresco, white cheddar, mole sauce, taco 
shop carrots   10. (d,g,n)

Blistered Shishito Peppers sea salt, white soy   8. (g)

Crispy Rhode Island Calamari fried hots, arugula, green tabasco aioli   10. (g,s)

Lacquered Chicken Wings sesame, thai chili mayo, crumbled blue, scallion   
10. (d,g)

Pulled Pork Sandwich house bbq, caramelized onion, white cheddar, slaw, 
brioche roll, fries   12. (g,d)

Crispy Fish Sandwich tartar sauce, brioche roll, lettuce & tomato   12. (g,d)

Salmon Cobb  wood-grilled salmon, tomato, avocado, egg, bacon, blue 
cheese, dijon vinaigrette   15. (d,g)

House Made Pasta of the Evening  appetizer or entree   10./18. (g)

Pan Roasted Local Scallops  (2) parmesan farro, butternut squash, black 
garlic, sage brown butter   16. (g,d,s)

Tuckers Tea, Tuckers Tikitini, Well Drinks   5. 
House Wines   4. 

Coors Light, Yuengling & Blue Moon Draft Beer   3.       

No happy hour on holidays

No Shower




